.....

TAIPEI

.

b o &1 R #E K Bl S

.....




AEBERFIEH AN - ¢
EHER - RRBHAE

SFIANRENEZE - BABE

el AR RV E T

SEHEER -

A ARIEIRDABRAT(U N EE R LT LARFEME

Z1

ZNESE=ER s

A1

-

__

il
IImI

5 KSR

==

EABHERARTZEIE -

Frie it 2 &5

[ARBATREERATREZES (R EHE

SeEMEEL TSR

oS B A .

V75 3= i 0L

MARNRAERE - EFEINNEE

IIIIII
3 b EE A T ABOK



i
THE LANDIS
TR



LEIR-IT

NCIEY ARSI BIRAE]
SER 5703

= 17 H HA 197753 25H

1&HEA 199963515 H

EWEXREE  702,395,9407C

REANR ERVCIREESE - BEfEx - EEE=EmMEE
=L aitmillERERE_ K415
ST AE 167 AN (A ZFEE1T)

TH%AI\?DIS

TAIPEI
3 b EE A T ABOK




The JADIS
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LLandis Hospitality Group
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Our Passion
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gs Accolades

2023 F (FEEXKEMNIEE) — 2281 . .
One MICHELIN Star Rating by MICHELIN Taiwan 2023 MlChelln one Star restaurant 2018 ~ 2023
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Wine Spectator Best of Award of Excellence
2020-Present .

@ Muse Gold Prize Interior Design — Hospitality .




Culinary Program
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Restaurant Dishes and Services
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Tien Hsiang Lo Signature Dishes
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Tien Hsiang Lo Signature Dishes
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Hairy Crab
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Paris 1930 de Hideki Takayama
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Accolades

Michelin one star restaurant 2022 ~ 2023.
Michelin Sommelier Award 2022.

ff Wine Spectator Best of Award of Excellence
2020-Present .
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Wine Spectator Best of Award of Excellence 2023
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Accolades
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Culinary Program

E22EE 1930 x SEAcEETENBERNZEABE O
FOBFE ~ BOM /Li%)ﬂﬁu EE BABKGITNRES
BZA 1 Ter, BT e, IRIEREP T EREE
BEIRIEIER A S ELREE -

EFH’\Y‘EH?EBFQE’JWUJ 40 - DUt i B B 2A O] ER I8
REEN "RE, M rﬁJ\E g EFTEHREERR
entre Nous %E_ —ARAR E/b\?}’l' C BBRE W
meZEEEBMENEEBRE - URMAENEME
EEaEEMm, S BEZKRBRESIRE L -

A ARRVEBIRARTS - SR 2 - BREIARE - KBEA
DEMPRERE - EWMLEZERENLERER -

HATS SR A Al am IR SSERIRNE 2Tk



ey ol i

Decouvrez.le-biﬁ;rg; g]a;sgque retrgiyez I_'?EellsE pfqlf ,' |

- =='|1§|E.,§‘é,.< /J\‘ié,EEE ,£§JZ \ic-ﬁeaiﬁ e

a

lwa—a -..,q‘ 'Iﬂ

. n-.. ti!“;»,.:-

5
l ”~ "“\-\-_.



LLa Brasserie and Le Rendez-vous
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Accolades

b

2023 BHEEER | MEBNRESNE Wine Spectator Best of Award of Excellence
Wine Spectator Best of Award of Excellence 2023 2020-Present.
DA« ARTT—F— XA AT 7I—-R AT TOELX

“Taste of France” recognition by French Office
of Foreign Affairs




LLa Brasserie and Le Rendez-vous
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Chef Profile
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Culinary Program
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Culinary Program
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Culinary Program
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1074 63.28 -1.52 64.86 -1.61 58.07 -1.18
1084 66.69 3.41 68.49 3.63 60.90 2.83
1094 38.83 -27.86 40.3 -28.19 34.18 -26.72
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1114 47.49 13.98 47.70 13.62 46.78 15.88
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Wi (72,878)| (66,022) -10.38% (250,828) (230,462) -8.84%
B2 | (£18) 51,806 42,134 22.96% 181,325 22,214 716.26%
=% H (36,628)] (29,735) -23.18% (135,225) (108,358) -24.79%
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